TODAY’S MENU 09/10/2017

GUEST CHEF TODD ENGLISH
“LOBSTER & GRITS”
ANDOUILLE SAUSAGE BUTTER, ANSON MILL GRITS, CRISPY OKRA
GUEST CHEF ADAM SOBEL
SPICY SICILIAN-STYLE OCTOPUS
FRESH RIGATONI, BLACK POMODORO, GARLIC CRUMBS
GUEST CHEF KEN TOMINAGA
FRESH SUSHI HAND ROLLS - PABU SAN FRANCISCO

THE CHEFS’ LINE
SLOW-ROASTED DRY-AGED RIB EYE
CAROLINA BBQ SAUCE, THAI-COCONUT CORN BREAD

BUTTERMILK FRIED CHICKEN
MAC & CHEESE, HONEY HOT SAUCE

MINDFUL GREENS
GRILLED CORN SALAD
CAROLINA REAPER PEPPER, PICKLED RED ONIONS, BLACK-EYED PEAS

TUSCAN KALE SALAD
FROG HOLLOW FARM STONE FRUIT, SPROUTED MUNG BEANS, QUINOA GRANOLA

ROASTED ZUCCHINI & EGGPLANT

WHIPPED BURRATA, TOMATO CONFIT, BASIL PESTO I c H A E L M I N A

HEIRLOOM TOMATOES
ENGLISH CUCUMBER, QUINOA PILAF, AVOCADO, WHITE BALSAMIC

SHELLFISH PARADISE

CHIRASHI IN HANDAI
HAMACHI, TUNA & SALMON SASHIMI, WASABI MAYO, TOBIKO, SUSHI RICE

AHI TUNA POKE
JICAMA, CORN, ANCHO CHILI, CHIPOTLE AlOLI
SPICE-POACHED SHRIMP & BERING SEA KING CRAB LEGS
GIN-SPIKED COCKTAIL SAUCE, DIJONNAISE SAUCE

PACIFIC OYSTERS ON THE HALF SHELL
MIGNONETTE

ADAM’S NANA LU
GRANDMA’S STYLE CHEESE PIZZA

SEPTEMBER 1C

NANA LU’S MEATBALLS | BLACK PEPPER RICOTTA SAN FRANCISCO 49ERs

LITTLE GEM LETTUCE CAESAR | GARLIC CROUTONS
EGGPLANT PARMIGIANA | FRESH MOZZARELLA VS

CAROLINA PANTHERS

ARTISANAL CHEESE AND CHARCUTERIE

SWEET ENDINGS
ASSORTED PASTRIES & CONFECTIONS | COOKIES | POPCORN

LIQUID NITROGEN ICE CREAM #MINATATLGATE

GAME DAY COCKTAIL
OLD FORESTER OLD FASHIONED



